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Menu A  

即 燒 脆 皮 乳 豬 全 體 

X O 醬 翡 翠 参 片 帶 子 

百 花 炸 釀 蟹 拑 

貴 妃 金 針 翅 

3 0 頭吉品鮑魚伴鵝掌 

清 蒸 海 虎 斑 

蒜 香 脆 皮 雞 

魚 湯 千 層 浸 田 園 青 蔬 

王 子 炒 飯 

生 磨 蛋 白 杏 仁 茶 

環 球 鮮 果 盤 

(供十二位用) HK$8,988 For 12 Persons, (供六位用) HK$4,888 For 6 Persons  

Roasted Suckling Pig 

Sautéed Sea Cucumber And Scallop With Seasonal Vegetables And  xo Sauce 

Deep-Fried Shrimps Mousse Coated With Crab Claw 

Stewed Shark's Fin With Enoki Mushroom And Yunnan Ham Sauce 

Braised 30 Heads Yoshihama Abalone With Goose Wed And Premium Abalone Sauce 

Steamed Brown Marbled Grouper with Soy Sauce 

Deep-Fried Chicken With Garlic 

Poached Seasonal Vegetables With Bean Curd And Fish Soup 

Fried Rice With Shrimp, BBQ Pork And Conpoy 

Almond Paste With Egg White 

Fresh Fruit Platter 

Menu B  

即 燒 脆 皮 乳 豬 全 體 

翠 玉 螺 片 帶 子 

豉 油 皇 煎 大 蝦 

原 盅 菜 膽 雞 燉 翅 

30 頭吉品鮑魚伴天白菇 

拍 薑 蒸 海 星 斑 

瑤 柱 嘉 美 雞 

黑 金 蒜 泡 田 園 青 蔬 

意 大 利 黑 松 露 炒 飯 

楊 枝 甘 露 

環 球 鮮 果 盤 

(供十二位用) HK$9,988 For 12 Persons, (供六位用)  HK$5,388 For 6 Persons  

Roasted Suckling Pig 

Sautéed Sea Conch And Scallop With Seasonal Vegetables 

Pan-fried King Prawn With Soy Sauce 

Double-Boiled Shark's Fin With Chicken And Cabbages 

Braised 30 Heads Yoshihama Abalone With Mushroom And Premium Abalone Sauce 

Steamed Grouper With Minced Ginger 

Poached Chicken With Conpoy 

Poached Vegetables with Black Garlic And Superior Soup 

Fried Rice With Black Truffle 

Chilled Mango Syrup With Grapefruit And Sago 

Fresh Fruit Platter 

Menu C  

鮮 圍 蝦 生 果 沙 律 

即 燒 脆 皮 乳 豬 全 體 

碧 綠 炒 海 参 螺 片 

紅 燒 砂 窩 翅 

2 3 頭吉品鮑魚伴鵝掌 

清 蒸 東 星 斑 

鹽 焗 脆 皮 雞 

金 柱 靈 芝 扒 時 蔬 

樱 花 蝦 炒 飯 

杏 汁 燉 官 燕 

環 球 鮮 果 盤 

(供十二位用) HK$13,888 For 12 Persons, (供六位用)  (6 位用) HK$7,388 For 6 Persons  

Fresh Fruit Salad With Shrimps 

Roasted Suckling Pig 

Sautéed Sea Conch And Sea Cucumber With Seasonal Vegetables 

Stewed Shark's Fin With Yunnan Ham Sauce Served In Casserole 

Braised 23 Heads Yoshihama Abalone With Goose Wed And Premium Abalone Sauce 

Steamed Spotted Grouper with Soy Sauce 

Baked Chicken in Rock Salf 

Grilled Seasonal Vegetables With Conpoy And Ganoderma Lucidu 

Fried Rice With Sergestid Shrimps 

Premium Bird’s Nest with Almond Cream 

Fresh Fruit Platter 

魚翅菜式可轉 松茸螺頭燉花膠湯 Shark Fin Cuisine Can be Change Matsutake Sea Whelk in Fish Maw Soup 

本店出品不含味精及入造色素 No MSG & Artificial Pigment 

多謝加一服務費 Plus 10% Service Charge 

以上套餐未能與其他優惠同時使用  All Set Menu Not Available in Combination with Other Offer,  

以上套餐如有更改或停售 恕不另行通知 All of the above menu are subject to change without prior notice 

圓方店  

九龍尖沙咀柯士甸道西 1 號圓方 1028C 號舖   

Shop 1028C, Elements 1 Austin Road West Tsim Sha Tsui Kln.  

Reservation：2577-4888  Fax：2577-4038 

京川滬廚房  

九龍尖沙咀廣東道 2A, 1881 Heritage 209 號舖   

Shop 209, 1881 Heritage 2A Canton Road Tsim Sha Tsui Kln. 

Reservation：2366-1308  Fax：2366-2992  
 

 


